SO’

FRANCE

Ye biatro-épicerie

Entrées Frides / Cold Appetigers

Jwiffle Goat Cheese Salad, 22
Baby spinach, arugula, figs, stone fruit, hazelnuts
Smoked Salmon Salad 22
Quinoa, kale, avocado, cucumber, sweet peas, dill
Homemade Paté en Crodite 22
green salad, pickles and whole grain mustard
Jevine de Foie Gras / Foie Gras Jevine 32
Rhubarb variation, ginger bread

App MC
Salade Nicoise 24 /82
Pan seared tuna, tuna confit, baby lettuce, anchovies, olives, egg
Jantane de Thon / Juna Jantane 25/36
Avocado, harissa mayonnaise, corn chips, lime, cilantro
Jantane de Boeuf, / Beef Jantare 26/ 38

Handcut beef tenderloin, mesclun salad, (fries w/ main course)

Entrées Chaudes/ Hot Appetigers

Bone Mavour 28
Mushroom duxelle, toasted sourdough
Eacangots en Pensillade / Ganlic Butter Snails 2/
French burgundy snails, garlic parsley-butter

Foie Gras Poélé / Pan Seaned Foie Gras 36

Cherry purée, fresh cherries, toasted gingerbread
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FRANCE

Ye bistro-épicenie

fes plats /Main Dishes
Noin de Saint Jacques / Scallopa

Pan seared scallops, cauliflower duo, capers brown butter

Pégine Australe / Chilean Sea Bass

Artichoke purée, roasted zucchinis, confit cherry tomatoes

Pobaten Risotto 58
Poached lobster tail, risotto, lobster bisque

SO France Burger 32
Wagyu beef patty, truffle raclette cheese, caramelized onions

Cog au Vin 30
Braised chicken, bacon, mushrooms, orecchiette pasta, red wine
Steak Frites (200gn) 42

Beef Striploin, mesclun salad, french fries, béarnaise sauce

Boeuf Bounguignon
Braised wagyu beef cheeks, bacon, mash potato, red wine sauce
Canand a lOwange / Duck a LOange

Blood orange purée, broccolini, orange segment, orange sauce
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Céte de Boeuf / Prime Rib (900gn) 130
Prime rib, mash potato, spinach, bordelaise sauce

Add pan seared foie gras +18

‘Planches & Pantager / Shaning Platters
Rillettea de Canand / Duck Rillettes 20

for 2/jon 4
84 /55
28 /48

28/ 48

Aassonted Cold Cuta & French Cheesea
Aassorted Cold Cuta

Selection of b artisan cold cuts

Asasonted French Cheeaea

Selection of 5 artisan cheeses

Half/Whole

Baked Camembent 20/ 32
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Confit de Canand, / Duck Confit 42
Home made duck confit, potato grenaille, duck jus

Pork Chop (35091) 4
Braised purple cabbage, mustard sauce

Enbrecéte / Ribeye Steak (300g1) 58
Mash potato, bordelaise sauce
Meat Platter 140
Beef ribeye , pork chop, duck breast

mash potato, spinach, black pepper sauce
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All prices are subject to 10% service charge + 8% government tax.



